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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since Jan. 1, 1910.] 

KANSAS CITY, MO. 

MILK — PRODUCTION, CARE, AND SALE. 

Sec. 1. No person, firm, or corporation shall sell or keep for sale or offer for sale 
any milk or cream or food product thereof at a higher temperature than 50° F., or 
which is unclean, impure, or unwholesome, or any milk, cream, or food produce 
thereof, without procuring from the inspector of foods a permit therefor, which shall 
be good for the period of one year from the date of issue, but subject to revocation, 
and which shall be granted upon the following conditions, to wit: The applicant 
shall pay to the city treasurer and take his receipt therefor the sum of $1 to cover the 
expense of examination hereinafter provided for and present such receipt to the 
inspector of foods and make an application in writing, setting out the following: 

First. The name and residence of the applicant, or, if a firm, the name and resi- 
dence of each of the members of said firm, or, if a corporation, the name and residence 
of the president and secretary of said corporation. 

Second. The location of the business place or places of the applicant, giving the 
street and number of the same, and the number, name, and residence of the person 
in charge of- each place of business if applicant maintains place of business. 

Third. The number of cows owned or controlled by the applicant and the location 
of applicant's dairy, if applicant has dairy. 

Fourth. The name of the owner or owners of and the location of the dairy or dairies 
of all persons from whom applicant obtains milk or cream supplies, and the number 
of cows owned or controlled by each, if applicant does not furnish milk or cream 
from his own dairy. 

Fifth. An agreement by applicant that the inspector of foods or one of his assistants 
may at any time inspect applicant's dairy herd or herds, dairy or dairies, and the 
dairy herd or herds and dairy or dairies of all persons from whom applicant obtains 
milk or cream, wherever located; and if upon such inspection any dairy be found 
to be in an unsanitary condition or the method of handling the milk or cream be 
unsanitary, or any dairy herd be found to be diseased, upon written notification 
thereof to the said applicant said applicant hereby agrees to discontinue immediately 
his supply of milk or cream from such dairy or dairy herd, and if such supply of milk 
or cream be not so discontinued said applicant agrees that his permit or license may 
be suspended by said inspector of foods and revoked by the hospital and health 
board, and upon the further condition that upon inspection by the inspector of foods 
or his deputy of the cows and dairy or dairies from which applicant obtains his milk 
product such cows and dairy or dairies are free from disease and maintained in a 
clean and sanitary condition and shall be so found to be by such inspector or his 
deputy and that all herds shall at least once a year be tested for tuberculosis and a 
certificate from a recognized veterinarian or from the State veterinarian or his rep- 
resentatives be furnished said inspector. 

Sec. 2. If the foregoing conditions are found to be complied with, the inspector of 
foods shall register such applicant and grant him such permit to do business for one 
year from the date of issue of same, but subject to revocation as is hereinafter provided. 

Sec. 2a. Every dairyman, wholesale or retail dealer handling milk or milk products 
in any form shall post his license or permit in a conspicuous place on his premises for 
which it has been issued. 

Sec. 3. If the cows or dairy or dairies from which the applicant obtains his milk, 
cream, or product thereof, whether belonging to applicant or others, shall be diseased, 
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or not kept in a clean and sanitary condition, so that said milk, cream, or the product 
thereof are wholesome when examined by such food inspector, or his assistants, such 
permit shall be refused, and if at any time after the granting of such permit it shall 
appear to said inspector of foods that said cows, dairy or dairies from which said appli- 
cant obtains his milk, cream, or product of milk are diseased and not kept in a clean 
and sanitary condition, so that products thereof become unwholesome, said inspector 
of foods shall notify said applicant in writing of such condition, and in case the appli- 
cant shall not immediately discontinue his supply of milk, cream, or product thereof 
from such cows, dairy, or dairies said inspector of foods shall temporarily suspend such 
permit, and the hospital and health department may, after notice and hearing given 
to such applicant, revoke his permit. 

Sec. 3a. All milk shall be strained immediately after the same is milked from the 
cow, through a strainer composed of one layer of cheese cloth on top of which shall be 
placed one layer of absorbent cotton, this in turn to be covered with another layer of 
cheese cloth, and the fresh milk, poured through the same into a clean and sanitary 
container. These strainers not to be used excepting at one milking without either 
sterilization or a complete new strainer. 

Sec 4. Milk, cream, and the food products thereof are deemed unwholesome if the 
milk is drawn from the cows kept in a crowded condition in a place not well ventilated 
or lighted or in a place filthy or insanitary, from unclean or diseased cows, or those 
fed with distiller's waste, wet brewer's grains, waste of vinegar or sugar factories, 
garbage, or decayed substance in any form except ensilage from silos properly man- 
aged; milk drawn from cows 15 days'before or 8 days after the birth of a calf, or milk, 
cream, or the products thereof which have been kept in or near stable where animals 
are housed, or in any building attached to such stable, or in any place where the air 
is bad, or cream taken from unwholesome or adulterated milk shall be deemed unwhole- 
some and adulterated within the meaning of this ordinance; milk from which any 
normal ingredient has been extracted, or milk containing any substance not a normal 
constituent thereof, or milk or cream containing over 300,000 bacteria to the cubic 
centimeter is deemed unwholesome and injurious to human beings. 

Sec. 5. The inspector of foods of Kansas City and his agents and representatives 
shall at all times have the power to enter any stable where cows are kept, or any dairies 
from which milk, cream, or product thereof is taken for the purpose of sale in Kansas 
City, and inspect such cows and their milk, the food and water given such cows and 
the water in which milk utensils are cleansed, and the refusal of the person in charge 
of such cows, dairy or dairies, or place where milk, cream, or food products are kept to 
permit such inspector, his agents or representatives, entrance for the purpose of inspec- 
tion, shall be sufficient cause for the hospital and health board to revoke the permit 
of the person using the milk, cream, or product thereof from such cows, dairy or dairies, 
or places where milk, cream, or products thereof are kept. 

Sec. 6. Any person, firm, or corporation that shall change its source of supply of 
milk, cream, or product thereof shall notify the inspector of foods of such change and 
shall make a new application for a permit as in the case of an original application and 
pay the same fee therefor, and the duty of the food inspector and the rights of the 
applicant shall be the same as in case of the original application. The failure to notify 
such inspector for five days thereafter of such change shall be a sufficient ground to 
revoke the permit granted on the part of the hospital and health department. 

Sec. 6a. Milk and cream shall not be mixed or prepared in tha street or in a vehicle, 
and the distribution of milk and cream in pouring cans or containers shall be done 
at the milk depot or dairy, and is hereby prohibited on the streets. Milk for delivery 
in bulk shall be carried in covered pouring cans provided with tight faucet. Milk 
shall not be dipped from farmer's or stock cans for delivery to the consumer. 

Sec. 66. Every milkman, dairy, or dairies, or those having and milking one or 
more cows within the meaning and interpretation of this ordinance, shall comply 
with the following 20 dairy suggestions as promulgated by the United States Depart- 
ment of Agriculture, as follows: 

" The cows.- — Have the herd examined at least twice a year by skilled veterinarian. 
Promptly remove animals suspected of being in bad health. Never add an animal 
to the herd until cortain it is free from disease, particularly tuberculosis. 

"Never allow a cow to be excited by fast driving, abuse, loud talking, pr unneces- 
sary disturbance; do not expose her to cold or storms more than necessary. 

"Clean the entire body of the cow daily, hair in the region of the udder should be 
kept short by clipping. 

Do not allow any strong flavored food, like garlic, cabbage or turnips, to be eaten, 
except immediately after milking. Changes in feed should be made gradually. 

"Provide fresh pure water in abundance, easy of access, and not too cold. 

" The stables. — Dairy cattle should be kept in a stable preferably without cellar o'- 
storage loft, and where no other animals are housed. 
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"The stable should be light (4 square feet of glass per cow) and dry, with at leas 
500 cubic feet of: air space per animal. It should have air inlets and outlets, so 
arranged as to give good ventilation without drafts of air on cows. 

"The floor should be tight and constructed preferably of cement; walls and ceilings 
should be tight, clean, free from cobwebs, and whitewashed twice a year. Have 
as few dust catching ledges, projections, and corners as possible. 

"Allow no dusty, musty, or dirty litter, or strong-smelling material in the stable. 
Haul manure to field daily, or store under cover at least 40 feet from stable. Use 
land plaster daily in gutter and on floor. 

" Milk house. — ILtve a light, clean, well- ventilated and screened milk room located 
so as to be free from dust and odors. 

"Milk utensils should be made of metal, and all joints smoothly soldered. Never 
allow utensils to become rusty or rough inside. Use them only for handling, storing, 
or delivering milk. 

"To clean dirty utensils, use only pure water. First rinse the utensils in warm 
water. Then wash inside and out with hot water in which a cleansing material has 
been dissolved, and rinse again. Sterilize with hot water (boiling water or steam). 
Then keep inverted in pure air and sun, if possible, until wanted for use. 

" Milking and handling milk. — Use no dry, dusty food just previous to milking. 

"The milker should wash his hands immediately before milking, and milk with 
dry hands, lie should wear a clean outer garment, kept in a clean place when not 
in use. Tobacco should not be used while milking. 

"Wipe the udder and surrounding parts with a clean damp cloth immediately 
before milking. 

"In milking be quiet, clean, and thorough. Commence milking at the same hour 
every morning and evening, and milk the cows in the same order. 

"If any part of the milk is bloody, stringy, or unnatural in appearance, or if by acci- 
dent dirt gets into the milk pail, the whole should be rejected. 

"Do not fill the cans in the stable. Remove the milk of each cow at once from the 
stable to the milk room. Strain immediately through cotton flannel or cotton. Cool 
to 50° F. as soon as strained. Store at 50° F. or lower. 

"Never mix warm milk with that which has been cooled, and do not allow milk to 
freeze. 

"A person suffering from any disease, or who has been recently exposed to a con- 
tagious disease, must remain away from, the cows and milk." 

Sec. 6c. Five thousand copies of this ordinance are hereby authorized to be printed 
and a copy to be furnished and delivered to each and every firm, person, or corpor- 
ation operating or owning a dairy or dairies, milk depot, store, or other distributing 
station, selling or handling milk or the products thereof, in or out of the city, within 
the authority of this ordinance. 

Sec. 7. This ordinance shall not take effect until 60 days after its approval by the 
mayor. 

Sec. 8. Any person, firm, or corporation that shall violate any provision of this 
ordinance shall be guilty of a misdemeanor and, on conviction, shall be fined not 
less than $10 or over $500 for each and every violation. 

Sec. 9. All ordinances or parts of ordinances in conflict with this ordinance are, 
in so far as they so conflict, hereby repealed. [Ordinance adopted Nov. 14, 1910.] 

MILK — REGULATION OF DAIRIES AND DISTRIBUTING STATIONS. 

Rule 1 . No person by himself or his servant, or agent, or as the servant or agent, 
of any other person, dairy farm, or corporation, shall, in the city of Kansas City, Mo., 
sell, exchange, or deliver any milk, skim milk, or cream which contains more than 
300,000 bacteria per cubic centimeter or having a temperature above 50° F., or milk 
or cream which is produced in any dairy that does not meet with the requirements 
of the hospital and health board. 

Rule 2. All buildings for handling milk shall be so located as to afford abundance 
of light and pure air. 

Rule 3. The room or rooms in which milk is handled shall be so constructed as to 
avoid contact with contamination. 

Rule 4. The walls and ceilings of all rooms in which milk is handled shall be kept 
clean and free from dust, and disinfected at least once each month. 

Rule 5. The floors of all rooms in which milk is handled shall be covered with 
cement or other water-tight substance, and the surface graded to permit the quickest 
escape of fluids to properly constructed sewer connections. 

Rule 6. All rooms in which milk is handled shall not be used for any other purpose. 



